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Easter  this  year  will  he  different  from  the  usual  Easter  in  several 
ways.     Tor  one  thing  Easter  is  very  late  this  year.     In  fact,  April  25 
is  the  very  latest  possible  date  that  Easter  could  fall  on.     Only  once 
in  the  past  hundred  years  has  Easter  come  so  late.    And  few,  if  anyone, 
living  today  will  live  long  enough  to  see  another  Easter  as  late  as 
April  25. 

And  then,  this  year,   some  of  the  familiar  Easter  celebrations  will 
he  out  of  order  "because  of  the  war.     Children  will  not  he  rolling  Easter 
eggs  on  the  lawn  of  the  White  House  in  Washington  this  year.     In  fact, 
no  American  children  should  waste  eggs  this  year  in  egg  rollings  or  egg 
hunts.    It  is  all  right  to  have  colored  Easter  eggs — if  the  children 
don't  damage  then  so  they  can  he  used  fo±  food  as  well  as  decoration. 
But  the  wartime  shortage  of  food,  particularly  protein  food,  makes  eggs 
too  valuable  to  spoil  and  waste,  even  for  traditional  frolics  for  the 
children.     In  fact,  early  this  month  officials  of  the  U.  S.  Department 
of  Agriculture  appealed  to  all  parents,   children  and  dealers  to  help 
prevent  the  wasteful  use  of  eggs  as  well  as  of  live  baby  chicks  and 
ducklings  this  year. 

Agriculture  officials  explain  that  the  Easter  sale  of  newly  hatched 
chicks  and  ducklings  results  every  year  in  a  tremendous  loss  of  possible 
food.  Usually  several  million  of  these  little  chicks  and  ducklings  sell 
at  Eastertiine.    And  most  of  them  die  from  lack  of  proper  care  and  food. 


These  million  of  waste  chicks  and  ducks  mean  a  big  loss  in  possible  food. 
If  they  are  raised  to  maturity  instead  of  selling  as  Easter  playthings  for 
children,  they  can  provide  quantities  of  extra  poultry  meat  to  make  up 
for  short  supplies  of  other  meat  this  year.     This  is  why  Agriculture  offi- 
cials this  year  are  speaking  against  the  sale  of  live  chicks  and  ducklings 
for  Easter, 

Commercial  hatcheries  are  working  to  capacity  these  days  to  provide 
enough  "baby  chicks  to  supply  farmers  and  poult rymen  who  are  trying  to  meet 
.the  country's  wartime  food  needs  by  producing  4  billion  pounds  of  meat 
chickens  and  nearly  60  billion  eggs.     That's  a  big  task — raising  all  those 
chickens  and  producing  all  those  eggs.    But  the  country  needs  the  food. 
Chicks  that  die  through  lack  of  care  and  food  mean  a  loss  in  eggs... in 
meat... and  a  waste  of  time,  and  equipment,  and  labor  at  the  hatcheries. 

The  ban  on  egg  rolling  and  egg  hunts  this  year  doesn't  mean  that  the 
children  in  your  home  can't  dye,  and  decorate  Easter  eggs  according  to  the 
good  old  custom.    But  after  the  eggs  have  made  their  appearance  in  their  fancy 
colored  shells. ..and  after  the  children  have  had  their  fun  decorating  them 
and  then  showing  them  off... the  eggs  should  be  used  as  food.     They  should 
go  into  the  refrigerator  to  wait  until  you  can  use  them  on  the  dinner  table. 
These  hard-cooked  eggs  are  good  food.    Almost  all  the  Easter  egg  dye  now 
selling  is  harmless  dye.    Unless  the  shell  cracks,  very  little  color  will 
get  through.    And  if  it  does,  you  don't  need  to  worry  if  the  children 
have  used  harmless  Easter  egg  dye  to  color  their  eggs. 

By  the  way,  here's  a  reminder  from  home  economists  of  the  Department 
of  Agriculture.  They  say  not  to  keep  Easter  eggs  too  long  before  you  eat 
them — and  to  keep  the  eggs  cold  while  you  keep  them.  Hard-cooked  eggs  do 
keep  longer  than  some  other  foods,  of  course,  but  they  do  spoil  in  time. 


So  keep  them  in  the  refrigerator  and  use  them  within  a  few  days.     Ion  can 
use  hard-cooked  eggs  sliced  with  crisp  salad  greens  in  an  Easter  salad  howl. 
You  can  use  them  also  on  cooked  spring  greens.     Or  chop  hard- cooked  eggs 
and  sprinkle  them  over  a  platter  of  spring  asparagus  on  toast.    For  the  main 
dish  you  can  use  hard-cooked  eggs  at  dinner  cut  up  and  heated  in  white  sauce 
...or  cheese  sauce... or  tomato  sauce.     If  you  have  a  little  parsley  growing 
on  your  window  sill  or  in  your  garden,  chop  it  and  use  it  to  add  color  and 
flavor  to  any  dish  made  of  hard-cooked  eggs. 

But  let's  get  hack  to  saving  eggs.    Poultry  specialists  remind  every- 
one who  is  raising  chickens  this  year  that  not  all  the  loss  of  good  eggs 
comes  at  Sastertime.    Many  other  good  eggs  go  wrong  unnecessarily  "between 
the  nest  and  the  dinner  table.   In  fact,  as  much  as  5  percent  of  the  eggs 
ordinarily  produced  in  both  small  and  large  poultry  flocks  go  to  waste  need- 
lessly.   Hcre  are  some  of  the  reasons:     Holding  eggs  in  too  warm  a  place... 
failing  to  gather  and  cool  eggs  promptly. .. lack  of  moisture  in  the  holding 
room  so  that  the  contents  of  the  egg  shrinks. .. dirty  eggs. . .breakage  from 
rough  handling  and  poor  packing. . .permitting  broody  hens  to  sit  on  eggs  and 
ruin  them. . .producing  fertile  rather  than  infertile  eggs. 

Here's  one  last  note  about  our  wartime  supply  of  eggs  and  poultry. 
According  to  latest  figures,  egg  production  in  this  country  is  continuing 
at  record  levels.     Hatcheries  are  also  making  records.     So  there  should  be 
a  record  supply  of  chicken  meat  for  1943.     But  the  big  increase  in  chicken 
will  come  in  the  second  half  of  the  year.     This  will  be  a  big  year  for  turkeys, 
too.     The  goal  for  turkey  production  this  year  is  560  pounds  of  turkey,  dressed  weight 
which  is  60  million  pounds  more  than  last  year. 


